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What’s the profit story for you in this picture? 


Twenty and more years ago, coffee grinders like the 
one in the antique store window, were in use in many 
American kitchens. 


Today, housewives buy the brand and grind they want 
—more than 500,000,000 pounds of coffee a year— 
roaster-fresh and vacuum-packed in cans! 


Why? 


Because American Can Company invented the vacuum 
can for coffee. This can introduced roaster-fresh coffee 
to millions who had never tasted coffee at its best. 


Perhaps—through its vast facilities and wealth 
of packaging experience—Canco can show you how 
to make more money through better packaging. 


AMERICAN CAN COMPANY 
New York + Chicago « San Francisco 
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Is THE ANSWER 
TU YOUR 
SWEET CORN PROBLEM 


~*~ 


PROBLEM: 


Short plants; Drouth Susceptible; 
Broad kernels; Low cutting per- 
centage; Short holding period; Many 
suckers. 


SULUTION: 


Tendermost Sweet Corn. Tall 
clean plants; Drouth resistant; 
Narrow-deep kernels; 3 to 6 cases 
more of fancy corn per ton; Remains 
in fancy stage 4 to 5 days longer; 
Fewer suckers and picks better 
mechanically. 


RESULT: 


More Profits—Satisfied Growers— 
Increased Business 


% 


SIOUX CITY 6,1OWA- FULL LINE OF CANNERS’ SEEDS * CHICAGO 16, ILL. 


TENDERMOST 
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Creators of Famous Sweet runs 


$7127.00 per employee. 


That's the amount Conti- 
nental has invested to 
provide the tools, 
plants and materials 

for each worker! 


Cans are legal units 
of measure in the 
Netherlands East Indies! 
Oil cans are so widely 
used and recognized in 
: this part of the Orient 
e that the government has 
: made cans standard meas— 
ures of content! ‘{ 


Mono means “one” 


...in Greek! Famous 
Mono cups are so named 
because they're made 
to be used once——then 
thrown away. Germs 
can't hitchhike in 
these featherweight, 
sanitary containers 
made by Continental. 


More than 40 times 
around the world! 
That's the distance 
traveled each year by 
Continental service 
J representatives, help— 
ing CCC's thousands of 
customers. 


This comes straight from Will Rogers: 


"It's great to be great, but greater to be 
human." We heartily agree. That's why in 1948 
advertisements like this will take you behind 
the scenes, dramatize little-known, intimate 
details-—-uncanny facts, if you please—about our 
company, the people who work for us, our services 
and the many products we now make. 

We want you to know us, for in knowledge there 
is friendship and good business relations. So 
look for other human-interest stories from the 
great Continental family. They will 
add up to this: the bigger the fam— 
ily, the better the service. 
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The bigger the family... 


CONTINENTAL CAN COMPANY 


... the better the service! 
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THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 ° 


ARTHUR |. JUDGE, Editor e 


VOLUME 70, NUMBER 28 


EDITORIALS 


N RETROSPECT—There are many reasons why we 
are still brimming over with Convention thoughts 
and reflections. How could we think of much else 

when we are, this week, poring over the many ad- 
dresses and activities, preparing them for the linotyper 
so as to have them ready for you in full in next week’s 
edition. In doing so, certain high points stand out in 
bold relief. Clearly defined road signs call for hydraulic 
brakes, others equally distinguishable demand quick 
acceleration. Every World Series produces a goat. 
Just so usually does this National Convention. This 
year, in our humble opinion, the prize boner was pulled 
by the Board of Directors in not appropriating a sub- 
stantial sum to advertise the price advantage of canned 
foods. More than that they actually cut the budget for 
publicity. “Red” Motley, President of Parade Publica- 
tions, Inc., speaking at the opening general session, 
in his own inimitable style, told the industry plainly 
what saps we are that this story is not on the front 
pages of every newspaper in the country and on every 
radio network. In more dignified expression, yet with 
considerable emphasis, William H. Eden, Vice-Presi- 
dent of American Stores, urged canners to take advan- 
tage of this present opportunity to advertise the 
the convenience, wholesomeness and food value, as well 
as the economy of canned foods. Never before has an 
industry had such a perfect opportunity to gain first 
place in the hearts of its customers—the housewives 
of America. But the Board of Directors had buildings 
on its mind, ordered a bunt instead of a home run, with 
the bases loaded. 


Not so with pea canners, however. At a special 
mocting of this group, they decided to chip in 2c a case 
n the basis of 1947 pack. With allowance for the free 
riders, they expect to have about a quarter million 
‘ollars to tell the story of canned peas. Properly done, 
it should pretty well take care of the surplus and 
ndoubtedly net pea canners considerably more than 
‘.e 2e spent for the effort. 


GROWERS PRICES—Again in our humble opinion, 
»bably the next most important subject, and cer- 
oly the most pressing at the time, is that of growers 
es. True nothing was done about them and little 
/othing can be done, except to hold prices as near to 
on as possible. Farmers costs have gone up just 
thers. The lure of high priced corn, wheat and 
ber grains is enchanting. It’s a whale of a selling job 
« each and every individual canner. Possibly the 
es) answer was given from the floor by a woman can- 
ner (we didn’t get her name and connection) —Remind 
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the grower that canning crops are the only commodities 
planted by the grower that guarantee him a definite 
predetermined selling price even before the seed goes 
into the ground, support prices and crop insurance 
notwithstanding. Drive that one home and drive it 
hard and we believe Canners will find a farmer prefers 
to do business with an individual rather than the gov- 
ernment. Deep down in his heart he’s still a rugged 
individualist. 


WAREHOUSING—It’s rather difficult to list the 
highlights in order of importance. It’s been said before, 
but it was further emphasized at this Convention, the 
canner must be prepared to carry his pack for a full 
year if necessary. The larger concerns have long since 
recognized this function as one belonging intrinsically 
to the canner. As Mr. Henry Taylor, President of 
Taylor & Caldwell, says “If he (the canner) turns over 
to someone else the job of carrying this inventory, he 
must be prepared to give up the reward in the form of 
profit which goes with this job. If there is any risk in 
carrying this inventory, the canner may be sure that 
whoever takes this risk off his hands will insist on 
being well paid for doing so.”’” That means more ware- 
house space for the average canner. With this he will 
not be forced to sell, will be able to obtain financing 
and thus avoid periodic breaks in the market. Mark 
that one down also for immediate attention. And there 
were many more as you'll see next week when you get 
your complete report in THE CANNING TRADE. 


MACHINERY & SUPPLIES EXHIBIT —Truly this 
is a great show. The wonders of the canning industry 
assembed in one hall in grandiose yet dignified dis- 
play. Machinery men in general were pleased with 
results, especially those who had something new or 
something that showed direct labor saving—viz: The 
Sinclair-Scott Company’s Hydraulic Conveyor, beauti- 
fully exhibited with vari-colored vegetables continu- 
ously pumped through glass pipe; the Robins Can 
Unscrambler; the Food Machinery Corn Harvester; 
the Chisholm-Ryder Fluid Drive; and many others. 
The United Products Company was enthusiastic about 
the reaction to Cremogenized corn. The reaction of 
supplies and service organizations was spotty. Label 
men reported greatly increased interest in redesigning 
and field warehousing came in for considerable atten- 
tion. Seedsmen were in a peculiar and somewhat un- 
fortunate position—little or no spots to sell and no 
prices on futures due to the unsettled acreage situa- 


(Please turn to page 20) 
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The patented spiral design em- 
ployed in the CRCO Quality Grader 
insures a better, faster separation of 
peas and lima beans according to 
their specific gravity—thus securing 
more of the tender or fancy product 
from field-runs than any other type 
of grader. Due to the design of the 
spiral the brine stream first washes 
the product of air bubbles so as to 
insure accurate grading. ‘Then any 
desired separation can be secured 
by varying the density of the brine 
stream—the floaters or better qual- 
ity from the sinkers or poorer qual- 
ity. The speed of grading is such 
that brine absorption is prevented. 

In the CRCO Quality Grading Unit. 
the density of the solution is accurately 


controlled at any predetermined point 
without the attention of an operator. 


* Equally Efficient for Lima Beans and 
other Products which can be graded by 
Specific Gravity 


THE BEST 


Crenything 


CRCO Quality Grader with Brine 
Mixer and Gravometer. 


FOR:-THE-: 
Chisholm-Ryder Company of Pennsylvania 


Note the patented construction which permits more 
accurate and speedier grading without absorption of 


brine. 


This feature is exclusive with the CRCO 


Quality Grader. 


Clb ce 
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Send for complete details and prices for immediate delivery 


FOOD 


AN AFFILIATE 


Niagara Falls New York 


Ayars Machine Company 
A SUBSIDIARY 
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CREMOGENIZED CORN? 


DR. OLIN BALL 


Former American Can and Owens-Illinois Technologist and sixth eminent scientist 
to receive Nicolas Appert Medal for outstanding achievement in food technology, 
explains and endorses the “Cremogenized” corn process. 


Delivered at a Meeting of 
"HE CORN CANNERS’ SERVICE 
BUREAU, INC. 
Jerson Hotel, Atlantic City, N. J. 
January 20, 1948 


\ new type of Cream style Corn, origi- 
ed by the United Products Company, 
s introduced into commercial produc- 
in 1947. It is prepared by an en- 
ly different technic than conventional 
‘sm style Corn, and uses an item of 

ment which has never been used 
ve in corn canning. 


+ 


st of you know how conventional 
» style Corn is prepared. The fun- 
ental step in the procedure is stated 
' brief definition which is contained 
’ Bulletin of the United States Pro- 
on and Marketing Administration, 
the standards for grades of Cream 
Corn. I quote the definition: 


ream style canned corn is canned 
‘ corn prepared from corn removed 
| the cob by shallow cutting through 
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the grain and subsequent scraping, caus- 
ing it to have a creamy consistency.” 

The fundamental part of the prepara- 
tion procedure is entirely different in 
Cremogenized Corn from that of conven- 
tional Cream style Corn, so that the 
above definition does not apply to Crem- 
ogenized Corn. However, the Food and 
Drug Administration has ruled adminis- 
tratively that Cremogenized Corn shall 
be classified as “Cream style” Corn. 

Cremogenized Corn is made from ker- 
nels which are cut from the cob in the 
manner followed by packers of Whole- 
kernel Corn. The cut kernels are silked, 
screened, and thoroughly washed and 
inspected to ensure the absence of silk, 
husk, cob tissues, and other foreign sub- 
stances. A portion of the thoroughly 
cleansed corn is treated mechanically to 
reduce it to a creamy semi-liquid, con- 
taining all of the components of the 
kernels. Finally, the creamy semi-liquid 
is blended in established proportions with 
whole kernels, sugar, salt, and water to 
form Cremogenized Corn, which is then 
cooked, packaged, and sterilized, 


On July 4th, 1947, I received a long 
distance telephone call from Ralph Cover. 
Ralph asked me to come to Westminster 
to talk about Cremogenized Corn and the 
possibility of my participating in its fur- 
ther development. At that time, the 
product did not yet have the name,— 
“Cremogenized”, officially; however, name 
or no name, I had not even heard of the 
product. 


I went to Westminster, saw some sam- 
ples of not too good consistency, and lis- 
tened to the story of how Mr. and Mrs. 
Cover, over a perid of years, using their 
home kitchen as their laboratory, had 
worked relentlessly to develop a method 
of formulating Cream style Corn, in 
which the standard of cleaning the raw 
product could be as high as is that of 
whole kernel corn. The samples had an 
unusually bright color; the corn appar- 
ently had not been darkened by the pro- 
cess, as much as Cream style Corn usu- 
ally is darkened. 


Prospects for Success 


With some suspicion that the steri- 
lizing process used for the samples had 
not been all that could be desired, I said, 
“T’ll believe it when I see it.” The fact 
that corn in a somewhat advanced stage 
of growth had been used in some of the 
samples was assumed to provide at least 
a partial explanation of the good color, 
because it has long been known that 
young corn caramelizes more under heat 
than older corn does. Still, the preserva- 
tion of color in the Cremogenized samples 
seemed more pronounced than that which 
could be accounted for solely by the 
maturity of the corn. The meeting re- 
sulted in agreement that both would con- 
sider the matter further. | 


In trying to decide upon the prospects 
of success for Cremogenized Corn, I 
asked myself several questions, one of 
which was, “Why is this product new?” 
or “Why has corn not been packed in this 
manner before?” Aside from this ques- 
tion, two points were obvious; first, the 
yield is improved over that of the con- 
ventional type of product, if older corn 
and all parts of the cut kernels are used; 
second, the fact that the kernels are 
washed thoroughly after they are cut 
provides an advantage that cannoc be 
ignored. 


I decided that, even though what ap- 
peared to be a phenomenal improvement 
in organoleptic quality should turn out 
to be an illusion, the factors of cleanli- 
ness and increased yield constitute in 
themselves sufficient advantage to put 
the success of Cremogenized Corn beyond 
the pale of doubt. I could detect no 
mystery in thise points; they appeared 
to me to be so clear-cut that their accept- 
ance as facts could not cause any intel- 
lectual conscience to be stricken because 
of belief beyond the evidence in hand. 
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As to the question of why, in the face 
of these advantages, corn had not been 
packed in this manner before, all the 
information bearing on this point that I 
could uncover seemed to indicate a very 
simple reason, which was that it had been 
impossible because of lack or the right 
kind of Cremogenizing equipment. More 
about this later. 


Predecessors of Cremogenized Corn 


For many years corn has been vre- 
pared for eating, both in the home and 
in the commercial plant, by grinding it 
up in one way or another. I shall men- 
tion two examples in the commercial field. 

Thirty years or more ago, Mr. Hazevot, 
in New York State, canned corn which 
was prepared by running it through a 
pulper and a finisher. It has been stated 
that, more recently, in 1937, Mr. Fred 
Cordt, of Marshall Canning Company, in 
Iowa, canned over 60,000 cases, prepared 
by mixing whole kernels, sugar, salt, 
and water with cream made by putting 
corn cut in the conventional cream style 
manner through a finisher. These opera- 
tions did not meet with commercial suc- 
cess—apparently because the removal of 
some of the constituents of the corn by 
the finisher not only limited the amount 
of quality improvement that could be 
obtained in the finished product, but also 
drastically reduced the yield. 


Reaching the Decision 


With two such strong advantages as 
those just named being assured, I felt 
that success for the Cremogenizing proc- 
ess was already doubly certain, and, 
should the indicated improvement in or- 
ganoleptic quality turn out to be a real- 
ity, and not an illusion, there would be 
triple strength in the advantages of 
Cremogenized Corn. By the time I ar- 
rived at the decision to participate in the 
further development of Cremogenized 
Corn, I felt as if I were accepting a 
favor, because seldom does one have the 
good fortune to be permitted to draw a 
hand, with nothing wild, in which two 
aces are assured, and in which there is 
at least a 50-50 chance that there will be 
a third ace. 


Much learned from Experience 


I followed the Cremogenizing opera- 
tions closely in the different plants in 
1947, and conducted many experiments 
dealing with cutting, mixing, and pro- 
cessing the Cremogenized Corn. I be- 
came a more ardent endorser of Crem- 
ogenizing as the season progressed. I 
learned that the improved color was not 
an illusion, or a mirage, and that it was 
not due to underprocessing. 


Apparently, a stabilizing effect upon 
color is gained by the very act of com- 
minuting the entire kernel. The identity 
of the ingredient, or ingredients however, 
to which the stability is due has not been 
determined. The smoothness of texture 
of the cream, which results from the 
fine comminution of the corn, probably 
plays a significant part in preserving the 
color, and the fine sub-division of the corn 
tissues seems to be responsible for the 
fullness of flavor which characterizes 


Cremogenized Corn. Color preservation 
is pronounced when corn of advanced 
growth is used for the cream component. 


Older Corn May be Used in the Cream 


This brings up other questions, which 
may already’ be in your minds. How 
about this use of older corn in the cream? 
Is this product which contains older corn 
just as nutritious as is the product in 
which younger corn is used exclusively? 
Is the flavor of the former as good as 
that of the latter? 


You may answer the last question for 
yourself by tasting products made en- 
tirely of young corn along with the prod- 
ucts in which older corn was used in the 
cream. 


Suppose that the sole objective of 
Cremogenizing were to make it possible 
to pack tough corn. If this objective 
can be attained while the yield does not 
suffer, the use of the process is war- 
ranted without the necessity for further 
justification, unless the nutritive value 
of the product containing tough corn is 
low, compared to that of products con- 
taining only young corn. If there is no 
sacrifice of nutritive value in the use of 
more advanced corn (we believe there is 
not), and if the product possesses fancy 
quality according to the usually accepted 
standards for taste, texture, and appear- 
ance, the use of more advanced corn cer- 
tainly seems to be justified. There would 
seem to be nothing ethically improper in 
the act of making good food from corn 
that has advanced beyond the very young 
stage. In fact, I believe it is a laudable 
accomplishment. 


Even if older corn were deficient in 
nutritive quality, relatively speaking, no 
criticism of the product is justified on 
that score, as long as the identity of the 
ingredients is presented clearly in the 
description of the product, and as long 
as the appeal of the product is bonafide 
and exists solely on the basis of the merit 
of the product in color, flavor and 
texture. 


Equipment for Cremogenized Corn 


The equipment in a Cremogenized Corn 
line includes all equipment of a Whole- 
kernel Corn line up to but not including 
the filler, a machine for comminuting the 
kernels to make the cream component of 
the product, and all equipment of the con- 
ventional Cream style Corn line starting 
with the Cream style Corn mixer, and 
including the blender, filler, closing ma- 
chine, retorts, and cooling canal. 

All items of equipment in this line are 
well known to canners of either Cream 
style or Whole Kernel Corn except the 
Comminuting Machine for making the 
cream component of Cremogenized Corn. 
Although there are numerous types of 
comminuting machines, only one machine 
has been found to perform satisfactorily 
in preparing the cream component of 
Cremogenized Corn for volume produc- 
tion. All other machines that have been 
tried have been found wanting in one or 
more respects. Some do not satisfactorily 
disintegrate the hull of the kernel so 
that it may be retained in the product; 
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some not only do not disintegrate the 
hull but they also automatically remove 
the hull, along with other desirable com- 
ponent parts of the kernel; some lack the 
capacity to handle the necessary amount 
of corn for a line. 


Cremogenizing Equipment Was Not 
Previously Available 


My previous statment that equipment 
capable of preparing the cream com- 
ponent of Cremogenized Corn commer- 
cially on large scale was not available 
prior to last year may not seem to har- 
monize with the fact that certain parts 
of the cream-producing unit, which is 
the heart of the Cremogenized Corn 
equipment line, are not of new funda- 
mental design. The comminutor has been 
in use in various applications for years. 
However, until it was hooked up with the 
feeding unit used in the Cremogenizing 
line, and until other major changes were 
made therein, it would not comminute 
corn into a cream which is satisfactory 
for Cremogenized Cream style Corn. 

This machine now disintegrates the 
entire kernel to any degree of fineness 
desired, at a rate which is sufficient to 
supply a line running at a speed of 250 
No. 2 cans per minute. 

It was mentioned above that commin- 
uted hull, or pericarp, is a desirable con- 
stituent of the cream component of 
Cremogenized Corn. That statement is 
made without the definite knowledge that 
the pericarp in the cream component 
contributes anything of high quality to 
the product. It is known, however, that 
the presence in the cream component of 
all of the constituents of the kernels, 
which would be removed by a finisher, 
is beneficial to the color and probably 
also to the flavor of the product. These 
elements produce opacity and help supply 
fullness of flavor which offer a contrast 
to the translucent cast and the somewhat 
artificial flavor which exist in the product 
in which the cream component has lost 
a considerable amount of the original 
substance of the kernels in passing 
through a finisher. 

After spending one of the most inter- 
esting canning seasons of my career with 
Cremogenized Corn, and studying the 
factors which I have discussed, I endorse 
as fact the claims pertaining to those 
factors. I believe that the days of con- 
ventional Cream style Corn are num- 
bered. 


DECEMBER FOOD DELIVERIES 


Deliveries of food and agricultural 
commodities purchased by the Depart- 
ment of Agriculture totaled 2,439 mil- 
lion lbs. in December 1947, on the basis 
of shipment and delivery reports re- 
ceived during the month. December 
deliveries of grain and grain products 
made up 1,800 million lbs, of the 2,439 
million lb. total; sugar, 327 million lbs.; 
cotton, 189 million lbs.; dried and evapo- 
rated milk, 45 million lbs.; fresh and 
canned vegetables, 31 million lbs.; pea- 
nuts, 22 million lbs.; juice and juice 
powders, 9 million lbs.; and, canned and 
dehydrated fish, 8 million lbs. 
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BETTER QUALITY CITRUS JUICE 
NEEDED, BUYERS SAY 


Citrus juice canners have a job to do, 
if they take to heart suggestions offered 
in black and white by 2,139 wholesale 
grocers and chain store buyers. To be 
specific, one of the first jobs before them 
is to begin using only mature, tree- 
ripened fruit throughout the season to 
avoid quality fluctuations. 

This remedy and a number of others 
are tied together in a report on part of 
a survey on Merchandising Products 
Processed by Horticultural Cooperatives 
which is being made by the Cooperative 
Research and Service Division of the 
Farm Credit Administration under the 
Research and Marketing Act of 1946. 

Two questions were picked from the 
replies for immediate analysis, because 
of the pressing problems facing citrus 
juice processors. They were, “How can 
markets be expanded for citrus juices?” 
and “Give us your ideas for increasing 
efficiency in distribution of citrus juices.” 


BETTER QUALITY NEEDED 

Better quality was the refrain of many 
of the answers on how to expand mar- 
kets—not only by using better fruit to 
make the juice, but by setting up indus- 
try-wide standards and rigid inspection 
for processing plants. Price should be 
closely tied in with quality as the basis 
for a successful educational and mer- 
chandising program. One buyer said. 

“Continue to improve the product and 

sell it as low as possible.” A number of 

replies also stressed the importance of 
nutrition and health angles in any pro- 
motion program centering on the press, 
radio, store displays, school children, or 
other medium. These buyers, for the 
most part, felt the advertising programs 
should be handled by the canners them- 
selves, not by the wholesalers or retailers. 
IMPROVE DISTRIBUTION 

The canners also could work together 
to improve distribution, if the gist of 
these replies is any guide. One New 

Mngland user said that if canners would 

ship by water, reinstating the Tampa 

to Boston pre-war water service, trans- 

portation costs could be cut by about 1 
‘2 cents on a 46-ounce tin. 

Several pointed to cheaper shipping 
5 as one way to increase efficiency in 
ribution, suggesting among other 
‘gs that canners consolidate pool cars 

at shipments by competing packers 
‘vy area where a full carload from 
ie packer would be out of reason. 

‘ny of these replies pointed to the 


~ 


rec. tor better handling during ship- 
h..o\, giving examples of how overload- 
In aod careless treatment showed up in 
cases and cans. 


_ PRICES AND STOCKS 
A big job for canners—as pointed out 
in these replies—is a stabilized price 
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for longer periods of time. Many hand- 
lers said they’d lost their shirts because 
of sudden shifts in prices. For that 
reason they said they kept much smaller 
stocks and made fewer sales than they 
would if they could have a guaranteed 
price for some period of time. One sug- 
gested that canners should guarantee 
jobbers’ floor stock against their own de- 
cline in price for 60 days. Others went 
so far as to suggest setting a price for 
a six-month period, the time between new 
crop arrivals. 

A possibility suggested for keeping 
smaller handlers’ supplies in better order 
was this. Canners might set up ware- 
house stocks in the larger market centers 
to use for fill-ins between carload ship- 
ments. 

Canners should give these replies some 
thought, since they represent the opinions 
and judgement of technical marketing 
men experienced in food fields. Also 
the buyers taking part in the survey 
handled 28 million cases of citrus juice 
last year, approximately 50 percent of 
the total 1946-47 pack. 


IMPROVING EARLY SEASON 
ORANGE JUICE 


The “thin” juice from early season 
oranges can be greatly improved for can- 
ning by removing some of the water 
through partial concentration, and ex- 
periment conducted by the Florida Citrus 
Commission’s research department has 
demonstrated. 

More than 97 per cent of tasters who 
sampled the partially concentrated juice 
found it better than juice from the same 
fruit canned without the special treat- 
ment. 

The Commission research men used 
two methods to provide juice with higher 
solids. In one instance they concentrated 
the entire batch to the desired level, of 
from 10 to 12.5 percent solids. In another 
phase of the experiment they made a 55 
degree Brix concentrate which they 
mixed with the original single strength 
juice to give it more body. 

Both methods gave an end product 
which the great majority of tasters 
found to be better than the original 
single strength juice. Research men said 
that perhaps the more practical process 
was the one in which a portion of the 
juice was highly concentrated and then 
added back to the original batch. 

Oranges used in the experiment were 
of the lowest quality likely to be used 
for commercial canning. Research men 
said the tests indicated that plants with 
concentrating equipment can do much to 
improve and standardize their juice pack 
from early season fruit. 


NEW YORK CANNERS COURSE 


Twenty-third annual canning crops 
conference for canners and their fieldmen 
is scheduled at Geneva on Tuesday and 
Wednesday, Feb. 10 and 11. 


A detailed program, planned by the 
agricultural committee of the Canners 
Association in conjunction with depart- 
ment heads of the Agricultural Experi- 
ment Station and the State Extension 
Service, aims to interest both manage- 
ment and fieldmen. 


Opening session will touch on manage- 
ment and economics, as Prof. M. C. Bond 
of Cornell discusses “Taking Inventory 
and Planning Ahead” and Dr. Charles 
Mahoney, director of the Raw Products 
Research Bureau of the National Can- 
ners, outlines their agricultural program. 
Questions supplied by canners and field- 
men of New York will follow a feature 
being repeated from last year by unani- 
mous request. 


The Tuesday afternoon program is 
given over entirely to a discussion of 
peas by the Geneva scientists, including 
the control of pea insects by Dr. Hugh 
Glasgow, rate of seeding treated peas 
by Prof. C. B. Sayre, and the effect of 
nitrogen on yield and quality by Dr. M. 
T. Vittum. A panel discussion follows 
on the relation of heat units to scheduled 
planting and harvesting. 


Dr. A. J. Heinicke, director, will ad- 
dress the Wednesday morning gathering 
on the work of the experiment station; 
Glenn Finch, president of the State Can- 
ners Association, will respond; and 
Arthur J. Howlett, agricultural commit- 
tee member, will report on the new 
fieldmen’s school held recently at Itha a. 


Quality will be the main theme that 
afternoon, with Dr. E. W. Montell of 
the Campbell Soup Co., Camden, N. J., as 
guest speaker. Others include Prof. W. 
T. Tapley (Geneva) on varieties: Ir. 
W. T. Schroeder (Geneva) on controlling 
diseases of carrots and tomatoes; ar] 
Clark of Norwich, both a canner and 
grower; Dominic DiFilice of Birdseye 
Snider Co., and Dr. Charles Mahoney. 


FRESH PRODUCE MEN MEET 


The 44th annual convention of the 
United Fresh Fruit and Vegetable Asso- 
ciation was held at San Francisco, Cal f. 
during the week of January 19th, with 
more than 4000 delegates in attendance. 
The railroads of America regarded the 
meeting of prime importance and seven 
presidents were on hand, along with 
bevies of general agents and freight 
experts. President Palmer C. Mendelson 
declared that the industry is sagging 
under the ever-increasing costs of har- 
vesting, processing and transportation. 
He spoke on the loss of export markets 
and the high markup of retailers. Several 
California canners are also shippers of 
fresh fruits and vegetables and attended 
the convention, 
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CONSUMERS PREFERENCE 


FOR PRESERVES 


Popularity of fruit spreads with home 
makers is borne out in results of a na- 
tion-wide survey conducted recently by 
the Home Makers Guild of America for 
the Owens-Illinois Glass Company. 

Survey results were disclosed by 
Charles E. Deger, Central Region Man- 
ager of the Market Development Depart- 
ment of the glass company, in a talk at 
the annual meeting of the National Pre- 
servers Association in Chicago’s Stevens 
Hotel, Jan. 12. Subject of Mr. Deger’s 
talk was “What Mrs. Consumer Thinks 
About Fruit Spreads.” 

Mr. Deger said that nearly all home 
makers serve fruit spreads, and backed 
up his statement with survey statistics 
which show that nearly nine out of ten 
housewives at one time or another have 
purchased jams and preserves and that 
eight out of ten have purchased jellies. 
He disclosed that almost seven out of ten 
serve fruit butters, jams-preserves, jel- 
lies or marmalade daily. 

Flavor is the most important factor in 
influencing choice of purchase, receiving 
a vote of 62.1 per cent of housewives. 
Brand name was second at 45.9 per cent, 
followed by price at 25.9 percent and 
reputation of store, 3.9 per cent. More 
than three out of four housewives also 
indicated that the listing of all ingredi- 
ents on the label influenced their pur- 
chases of these products, Mr. Deger said 
the survey showed. 

Almost three out of four wives prefer 
tumblers for jellies and six out of ten, 
jars for jam-preserves, according to the 
survey. 


SOME USES 


Almost eight out of ten housewives 
purchasing in tumblers and four out of 
ten purchasing in jars said that they 
served spreads right in the original con- 
tainer, the glass company representative 
said. 

Breakfast is the meal at which these 
fruit spreads are most frequently served, 
with lunch time running a close second. 
Almost 20 per cent serve them at dinner 
time. Children most frequently eat these 
spreads at breakfast, between meals and 
for lunch. 


Mr. Deger pointed out that more than 
six out of ten home makers report they 
use these products for purposes other 
than as a spread for bread. Most fre- 
quent uses are with pancakes and waffles, 
as cake filling or icing, with ice cream, 
with cottage cheese, with cereal, in ome- 
lettes, and as a condiment. 

Favorite flavors in the jams-preserves 
group are strawberry and peach, while 
grape and apple top the list in the jelly 
field. Housewives are emphatic in stat- 
ing that they prefer their flavors straight 
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and not blended, with more than eight 
out of ten taking that stand, Mr. Deger 
explained. 

The majority of housewives said they 
would be interested in purchasing an 
assortment of products in a case of 12 
or more. However, sixty per cent would 
like an assortment of products such as 
jelly, jams, and marmalades rather than 
an assortment of flavors. 

Mr. Deger presented various phases 
of a suggested promotional campaign 
to stimulate the sale of these fruit 
spreads. They included advertising, 
prominent department setup in grocery 
store, ribbon stacks, color arrangement, 
shelf molding message, related food item 
display, end gondola display, slope shelv- 
ing, and easy-to-buy-from displays. 

Details of the survey in booklet form 
can be obtained from the Market Devel- 
opment Department of Owens-Illinois 
Glass Company, Toledo, Ohio. 


CLOSURES AND PLASTICS 
IN NEW PLANT 


Transfer of operations of the Toledo, 
Ohio, Closure and Plastics plant of the 
Owens-Illinois Glass Company to St. 
Charles, Ill., has been completed, accord- 
ing to an announcement by H. J. Carr, 
Owens-Illinois Vice-President and Gen- 
eral Manager of the Closure Division. 

Movement of machinery and equipment 
was carried out with a minimum of inter- 
ference to operating schedules, and to 
permit production to be resumed at St. 
Charles almost immediately. 


Announcement of the purchase of the 
large new plant at St. Charles through 
the WAA was made last March. The 
property was formerly operated by the 
Majestic Radio Corporation for the pro- 
duction of materials used in the war 
effort. 


The St. Charles site was selected, 
company officials stated, because it is 
more centrally located with respect to 
the markets Owens-Illinois is serving 
and, also, because the modern plant built 
during the war was so readily adapted 
to the closure and plastics expansion 
program. 

Other Owens-Illinois closure and plas- 
tic plants are located at Glassboro, N. J., 
Gas City, Ind., and at San Jose, Calif., 
to which San Francisco closure and 
plastics operation was recently moved. 
Remodeling of the Glassboro plant has 
resulted in one of the most modern and 
efficient installations for the manufac- 
ture of metal and plastic closures to be 
found anywhere in the country, the com- 
pany has announced. 


THE CANNING TRADE 


The St. Charles plant, now in full 
operation on molded caps and custom 
molded articles, is under the direction 
of M. Q. Winter, formerly Toledo plant 
manager. Blair O. Griffin, formerly of 
Toledo, is service manager. 


Buildings vacated by the Closure and 
Plastics Division at the Dorr-Westwood 
site in Toledo are being used to house 
production facilities transferred from the 
Ash Street plant of the Libbey Glass 
Division of Owens-Illinois. 


MARTIN ADDRESSES 
PRESERVERS 


A pledge of close cooperation in work- 
ing out answers to joint industry prob- 
lems was given to preservers attending 
the annual meeting of the National Pre- 
servers Association in Chicago by L. S. 
Martin, Secretary-Treasurer, National 
Association Frozen Food Packers. Mr. 
Martin emphasized the inter-dependence 
or preservers and cold packers of fruits 
and berries, and called attention to the 
value of cooperation to promote better 
the interests of both groups. 

To facilitate such cooperation, the 
Freezers’ representative issued an invita- 
tion to preservers to attend and partici- 
pate in the National Frozen Food 
Industry Convention and _ Exposition, 
scheduled for Chicago, March 15 to 18, 
1948. 

The hope was expressed that in future 
years the two industries can hold con- 
current annual meetings at the same 
city. 


GLASS PATENTS AVAILABLE 


Attorney General Tom C. Clark has 
announced that 24 patents on the manu- 
facture of glass ampules and related 
processes have just been made available 
for licensing by the Office of Alien Prop- 
erty, Department of Justice. 

The patents also cover apparatus for 
forming inner threads on containers and 
sorting, filling and stenciling of glass 
containers, Mr. Clark said. Licenses on 
these patents are available on a royalty- 
free, non-exclusive basis for an adminis- 
trative fee of $15.00 per patent. 

David L. Bazelon, Assistant Attorney 
General in charge of Alien Property, said 
that these patents represent valuable 
technology in the glass container field. 
Ampules embodying the principles in 
these patents were used extensively y 
the armed forces during the war. 

Mr. Bazelon said the patents had be2n 
exclusively licensed by the German in- 
ventor, Jacob Dichter to the Kimble Glass 
Company, Toledo, Ohio, and its successor 
company. This exclusive license has been 
canceled as a result of negotiations ccn- 
ducted by the Office of Alien Property 

A list of 24 patents and compl: te 
licensing information can be obtained 
without cost from the Office of Alien 
Property, Department of Justice, Wash- 
ington 25, D. C. Copies of the patents 


may be purchased from the Commis- _ 


sioner of Patents, Washington 25, D. ©., 
at twenty-five cents each. 
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During the past few years, conditions beyond 
our control, have made it impossible to 
furnish Hamachek Viners to all who wanted 
them, although our production has been 
above normal. 


We are going ahead building more equip- 

ment for the threshing of green peas and 

lima beans, which is the best indication that 

we will continue to work with Canners and 

Freezers for better quality and production, 
at the lowest possible cost. 


MACHINE 


Green Pea Hulling 
tablished 18386 incorporated 1924 


WISCONSIN 
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A “Syrup-Miser”! Never wastes a 
single drop of costly, concentrated 
syrup. Quickly pays its way in Savings. 
“Doles” out exact charge of syrup and 
speedily deposits it into can, jar or 
carton at the right moment. Adjustable 
to all performance demands. Can be 
used with hand packing or machine 
filling, before or after filling operation. 


Also adaptable for brine, sauce or oil. 


ight M ounting Cash 


with FMC modern machinery 


...- write for FREE 
FMC Catalog No. 800 


Shows complete line of FMC 
Modern Machinery and Equip- 
ment for Processing, Canning, 
Packaging. 


F-405 


MACHINERY CORPORATIO 


SPRAGUE-SELLS DIVISION + HOOPESTON, 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 
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GRAMS INTEREST 


NEW PLANT FOR MARVIL 


Recent purchase of the Williamston 
Packing Company, Williamston, North 
Carolina by the Atlas Plywood Company, 
Inc., Boston, Massachusetts, parent Com- 
pany of the Marvil Package Co., Laurel, 
Del., has just been recently announced. 
In a matter of a week or two after ma- 
chinery has been rearranged and supple- 
mented, this modern plant will be ready 
for operation. It is understood that this 
plant will manufacture mostly bushel 
baskets, however, it is anticipated that 
provisions will also be made for the popu- 
lar °s size. This new plant will operate 
as a subsidiary of the Marvil Package 
Company and sales will be handled from 
the Laurel office under the direction of 
Merril G. Calloway, vice president and 
sales manager. This latest acquisition 
gives the company four complete and 
modern plants located at Laurel, Dela- 
ware; Sharpstown, Maryland; Suffolk, 
Virginia; and Williamston, North Caro- 
lina. 


CANCO RESEARCH DIVISION IN 
WEEK’S MEETING 


This week, starting January 26, scien- 
tists of the American Can Company’s ten 
laboratories in this country and Canada, 
went into a week’s conference with mem- 
bers of the company’s general research 
laboratory, Dr. B. S. Clark, Director of 
Research, announced. The purpose of 
these inter-laboratory meetings is to sur- 
vey progress made since the war in the 
company’s never-ending search for ways 
to improve canned products, for new 
uses for containers, and for more eco- 
nomical methods of manufacturing them, 
Dr. Clark said. An attendance of about 
120 was expected with a reading and 
discussion of 40 research papers pre- 
pared by staff members assigned to spe- 
cial projects. 


CANNERY CHANGES HANDS 


Rochester (Ind.) Canning Company, 
owned and operated since 1923 by Reuben 
Schied, has been sold to Mr. Schied’s son, 
Robert, and to Ben Vernon and his son, 
John. Mr. Schied owns 50 per cent of 
the stock with the balance divided equally 
among the Vernons. The plant will con- 
tinue to operate along the same lines and 
methods as in the past, packing peas and 
corn. 


FOREIGN TRADE LEADS 
BELGIUM — Maison Vendsyssel, So- 
ciete Cooperative (importer and whole- 
saler, 21, rue du Peuplier, Brussels, seek 
purchase quotations for foodstuffs, partic- 
ularly smoked, fresh, and frozen canned 
fish; and canned foods in general. 
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FAGAN MOVES UP AT 
CONTINENTAL CAN 


P. E. Fagan, formerly San Francisco 
district sales manager, Continental Can 
Company, has been appointed general 
sales manager, Pacific Division, succeed- 
ing Mr. F. E. Falk, who has left the com- 


P. E. FAGAN 


pany, according to T. C. Fogarty, vice 
president in charge of sales. 

Mr. Fagan has been connected with 
the can company’s Pacific Coast organi- 
zation for 19 years, first as credit man- 
ager and later as district sales manager. 

In commenting on this change, Mr. 
Fogarty pointed out that Mr. Fagan 
brings to his new assignment a wide ex- 
perience in overall Company affairs, as 
well as a close working knowledge of 
customers’ problems and requirements. 
He also said that Mr. Falk carries with 
him the good wishes of the entire Con- 
tinental organization. 


CAN ORDER READY 


Amendment to M-81 has been approved 
by Commerce Department effective Feb- 
ruary 29 providing Congress in the mean- 
time enacts legislation extending its 
war time authority expiring on that date. 
Due to industry explanations the Depart- 
ment has eliminated proposed changes in 
existing can size regulations and tin 
coatings for some products including 
corn, peas, tomatoes and milk. If Con- 
gress approves, cans will be withdrawn 
for coffee, with beer cans limited to 1947 
consumption and dog food to 25 per cent 
of 1941, or 75 per cent of 1947, whichever 
is larger. The Department estimates the 
Amendment will effect a savings of 2,750 
tons of steel this year. 


THE CANNING TRADE 


FMC REVISES SALES SET-UP 


The Sprague-Sells Division of Food 
Machinery Corporation of Hoopeston, 
Illinois announces several changes in their 
sales organization. Re-arrangement of 
existing territories and addition of new 
salesmen have been made to provide full 
representation and closer contact with 
companies interested in Packaging Ma- 
chinery or Food Processing Equipment. 

Salesmen and territories are as fol- 
lows: 


Dale Davis, Hoopeston, Il].: Louisiana, 
Mississippi, Alabama and Upper Texas, 
James L. Frasier, Hoopeston, III: 
Ohio, Indiana, Kentucky and Tennessee, 


E. W. Hardesty, Baltimore, Md.: Dela. 
ware, Maryland, West Virginia, Virginia, 
District of Columbia, North Carolina, 
South Carolina, Georgia and portions of 
Pennsylvania. 

H. J. Ludwig, Rochester, N. Y.: State 
of New York West of Hudson River and 
portions of Pennsylvania. 

Thomas N. Martin, Hoopeston, IIL: 
Illinois and Southern Peninsula of Michi- 
gan. 


H. C. McClure, New York, N. Y.: New 
York City, New York State east of Hud- 
son River, Pennsylvania, New Jersey, 
Connecticut and Rhode Island. 

H. C. Randall, New York, N. Y.: 
Maine, Vermont, New Hampshire and 
Massachusetts. 


Walter W. Singer, Cedarburg, Wisc.: 
Wisconsin and Upper Peninsula of Michi- 
gan. 

Wallace Walsh, Hoopeston, Ill.: Minne- 
sota, Iowa, Missouri, Arkansas, North 
Dakota, South Dakota, Nebraska, Kan- 
sas and Oklahoma. 

In addition, the Sprague-Sells line is 
represented by other Divisions of Food 
Machinery Corporation in states not 
covered above—by Anderson-Barngrover 
Division in California, Oregon, Washing- 
ton and Idaho; by Florida Division in 
Florida; and by Texas Division in South- 
ern Texas. 


CLARENCE TURMAIL RETIRES 
Clarence L. Turmail, Secretary-Trea- 
surer of Vallonia (Ind.) Canning Com- 
pany, and associated with the company 


since its organization in 1912, has retired — 


and will devote all of his time to his in- 
surance business. Mr. Turmail has long 
been prominent in the canning industry, 
both State and National, having served 
as a Director of the Nationa] Canners 
Association and the Indiana Canners 
Association, and also Vice-President and 
President of his State Association. 


STEINKER TO OPERATE 
INGALLS PLANT 


H. E. Steinker, owner of the cannery 
at Ingalls, Indiana, leased and operated 
by R. O. Calvert and operated as the 
Victory Packing Company, has agai 
taken over the plant and will operate this 
coming season under the name of Ingalls 
Canning Company. 
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ALUMINUM AND ENAMELED PAILS 


16-Quart Tomato Peeling Pails 


Aluminum and Enameled Tomato Peeling Pails and 
Pans in stock for immediate delivery. A full line 
of cannery supplies. | Order at once for prompt 
delivery. 


P.S. Write us with regard to the Robins Can — 
Unscrambler—capacity up to 400 or more No. 2 
cans per minute. 


A. K. ROBINS & COMPARY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St. BALTIMORE 2, MD. 


_ ATTRACTIVELY DESIGNED 


MANUFACTURERS OF 


5% TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 53 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


5/8 Tomato Field Basket Write for Full Information 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 


1948 
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\ITHOGRAPHING Co. INC. 
CAMSE BUILDING. BALTIMORE,MD. 
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The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL AND 
CREMOGENIZED CORNS 


EQUIPMENT 


CORN CANNING 


Unione Conapany Westminster Md 


SHAKERS 
WASHERS—CREMOGENIZERS 


FLOTATION 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


NO DICE—For some several weeks 
prior to the Atlantic City Convention, the 
trade, as one man, looked to this gather- 
ing of interested parties to produce a 
return to active marketing conditions. 
Far as we can determine, that antici- 
pated activity did not materialize. 
Though there are reports since coming 
home of some increased activity on the 
West Coast and Mid-West, rumor has it 
that the banks are not satisfied with the 
inventory positions of the distributing 
trade and volume trading is now not 
expected to develop until stocks move 
further down the line. Some say this 
action may effect the acreage plans of 
canners but we have a hunch acreage 
will pretty much take care of itself. We’ll 
miss our guess by a wide mark if can- 
ners are able to get all the acreage they 
want. 


SALES PROMOTION—We are mighty 
cheered by the report that West Coast 
canners are planning a promotional and 
advertising campaign to boost the move- 
ment of paste and other tomato products. 
The citrus people are underway, pea can- 
ners are in motion, olive canners and 
growers have mapped out a campaign, 
and that just about takes care of dis- 
tress items. As we mentioned in our 
editorial, however, the entire industry, 
by failing to advertise the price advan- 
tage of canned foods, is missing the 
greatest opportunity it ever had or pos- 
sibly ever will have to win friends and 
influence people. In the absence of such 
a campaign, the thought occurred to us 
that the individual can do much to ac- 
quaint the consumer with the facts. 
There were an estimated 17,000 inter- 
ested parties at the recent Atlantic City 
Convention; many times that figure re- 
mained at home. Should each one of 
them, today and every day, for the next 
several months, make it a point to ex- 
plain the facts of canned food prices to 
at least one person, there would be no 
need to worry about carryovers in 1948, 
or for many years thereafter. Let it 
become an obsession with you. In every 
conversation, steer the discussion around 
to food prices (and that’s easily done 
these days), and make sure it is well 
understood by everyone that canned food 
prices are at or below the level of last 
year. The comparison is shocking when 
the figures are mentioned. 


THE MARKET—Of greatest interest 
at the present is the slow but seemingly 
gradual strengthening of the citrus mar- 
ket and the increasing interest in West 
Coast fruits due to poor weather condi- 
tions and consequent poor crop prospects. 
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Some little interest has been shown in 
beans; the corn picture remains un- 
changed and buyers refuse to show inter- 
est in peas of any quality. Offerings of 
tomatoes in any quantity are not appar- 
ent. Fish is spotty, moving satisfac- 
torily in Western markets, but not as 
anticipated in the East and Mid-West 
due to high prices. 


NEW YORK MARKET 


Nothing Sensational At Atlantic City—Vol- 
ume Replacement Not Expected For Some 
Time—California Canners Plan Advertising 


. Tomato Products—lInterest In Pea Market— 


Some Interest In Beans—No Change In Corn 

— Citrus Firming — Interest West Coast 

Fruits—Salmon Trading Not Developing As 
Expected. 


By “New York Stater” 


New York, January 30, 1948 


THE SITUATION—Contrary to the 
expectations of some, the Atlantic City 
conventions failed to develop anything 
of a sensational nature in the way of 
business,—on either spots or futures, 
and the market locally has shown no 
animation this week. Distributors are 
looking over the carryover situation in 
canned foods, and are giving due weight 
to unfavorable weather on the West 
Coast,—but they are not buying from 
first hands. There is more _ interest 
developing in the resale market, and 
many operators believe that a good deal 
of fill-in buying will be accounted for 
by trades among wholesalers, at least 
during the first quarter of the year. 
Marketwise, the chief development of 
the week was a slight hardening in the 
position of canned citrus,—chiefly orange 
juice. 

THE OUTLOOK—Inventories are still 
a major problem. While distributors’ 
holdings are not excessive, tonnage-wise, 
they are extremely large, dollar-wise, 
and it is no secret that the banks have 
applied the brakes, insofar as new com- 
mitments are concerned. Hence, the out- 
look for the next few months is for a 
continuation of inventory liquidation 
through the channelling of current hold- 
ings onto the retailers’ shelves, with little 
volume replacement buying from can- 
ners in sight. Prolongation of this situa- 
tion will undoubtedly affect acreage con- 
tracting and pack planning by many 
canners, particularly those who may have 
some difficulty in financing their 1948 
operations. In view of the pressing 
world food situation, this is an unfor- 
tunate state of affairs, but presumably 


THE CANNING TRADE 


nothing can be done to break the stale- 
mate. 


TOMATOES—Reports of limited sales 
of standard 2s tomatoes at $1.45, f.o.b. 
Maryland cannery, were heard in the 
local market this week. Elsewhere, the 
market was quiet and without change, 
with the trade interested in plans by 
California canners to develop broader 
sale for paste and other tomato products 
through intensive advertising and pro- 
motional efforts. 


PEAS—tTrade interest is centered on 
efforts now under way to finance a na- 
tional advertising campaign as a stimu- 
lus for moving the heavy carryover 
stocks now in canners’ hands. There 
has been nothing definite on the coopera- 
tive promotional campaign as yet, how- 
ever, and discussions relative to financ- 
ing the program are still under way. 
Marketwise, there was little interest 
shown in peas for cannery shipment this 
week, and no activity was _ reported 
locally. The trade has turned decidely 
bearish on peas, both standards and 
fancy, and is inclined to wait out the 
market. 


CORN—There were no developments 
of general interest in the corn situation 
during the week, with prices holding un- 
changed. Demand was lacking. 


BEANS—Buyers are showing some 
interest in green beans, and it is not 
believed that current inventories are very 
large on this item. The market appears 
in relatively steady position, and a fair 
movement is looked for during the bal- 
ance of the marketing season. 


CITRUS—The market is taking on a 
slight tinge of firmness, particularly on 
orange juice, with prices in the latter 
somewhat stronger this week. The mar- 
ket condition is reflected by a new price 
list issued during the week by a major 
Florida packer showing the following 
offerings: Grapefruit juice unsweetened, 
62% cents for 2s, $1.45 for 46-ounce, 
and $2.95 for 10s; sweetened, 67% cents, 
$1.55, and $3.07; blended juice, un- 
sweetened, 72% cents, $1.67, and $3.30; 
blended juice, sweetened, 75 cents, 
$1.72%, and $3.50; orange juice unsweet- 
ened, 82% cents, $1.90, and $3.80; orange 
juice sweetened, 85 cents, $1.95, and 
$3.95; fancy sections, 2s, $1.30; broken 
sections, 2s, $1.17%, all f.o.b. Florida 
canneries. 


WEST COAST FRUITS—Interest in 
top quality fruits, with the possible ex- 
ception of apricots, is fair in this market, 
but offerings are negligible. NCA during 
the week reported canners’ stocks of 
apricots as of January 1 amounted to 
1,418,000 cases, basis 2%s, as compared 
with 1,114,000 cases a year earlier. 
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E-Z ADJUST PULPERS 


i crease 
Yield from Raw Stock 


Quality of Finished Product 


Eliminate 
Non-productive time 


®@ For producing a high quality pro- 
duct at lower cost, the Indiana E-Z- 
Adjust Pulper meets the requirements 
and fulfills all expectations. Instant 
adjustability for moisture in pomace The E-Z-Adjust is available in two mo- 


permits continuous production at high dels. Tight and loose pulleys or direct 
quality level, securing maximum yield motor drive. Shown above is Model 
from raw stock and keeping mold B E-Z-Adijust with pipe inlet. Both mo- 
count to a minimum. dels made with hopper feed. 


F. LANGSENKAMP COMPANY 
227-235 East South Street, INDIANAPOLIS 4, INDIANA 
REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Franciscd, Calif. 
_« Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP.CO., 1412 N. W. 14th 


Ave., Portland, Oregon « Mountain States: THE HORSLEY COMPANY, Box301, Ogden, 
Utah ¢ Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N.Y. © Tri- 
States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland « Texas: PAPER PRODUCTS 
CO., Harlingen, Texcs © Camada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Conada 


LANGSENKAMP EQUIPMENT 


BTHERE'S ALWAYS A MARKET 


FOR A QUALITY PACK 


ONE WORD! 


thousands repeated at the National Canners Convention in 
Atlantic City. The one word for canning efficiency and 
economy. 


HYDRO-CONVEYORS 
HYDRO-CONVEYORS 
HYDRO-CONVEYORS 
HYDRO-CONVEYORS 
HY|DRO-CONVEYORS 


THE ORIGINAL GRADER HOUSE 


BALTIMORE 30, MD. 
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FOR CANNED 


ON... 


PHILLIPS 
DELICIOUS” 


Daily . . . over their radios... . 
millions are hearing: “Soup’s On 
PHILLIP . it’s PHILLIPS DELICIOUS.” 
fl IP 5 Naturally, this constant reminder 
«advertising is building new 
repeat sales. Which means bigger 
volume and better profits for 
dealers who can supply the 
rapidly expanding demand for: 
“Soup’s On .. . it’s PHILLIPS 
CE LICIOUS. 


Excellence 


~ PHILLIPS PACKING CO., inc CAMBRIDGE, MD. 


Peace-time packers of 59 varieties Philips Canred Foods 
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Stocks of canned peaches, basis 2%s, 
were 6,130,000 cases as of January 1, 
against 4,198,000 cases on hand a year 
earlier, while holdings of canned pears, 
basis 24s, totaled 2,388,000 cases as com- 
pared with 2,269,000 cases in canners’ 
hands on January 1, 1947. 


MILK HIGHER—The increase of 25 
cents per case on advertised brands of 
milk, which became effective on January 
19, has been followed by independent 
packers, thus maintaining the established 
differential of 15 cents per case. 


SALMON—A little trading in fancy 
red Alaska salmon on the basis of $26 
per case for No. 1 talls, f.o.b. Seattle, 
has been reported locally, but the over- 
all volume of inquiry is not coming up to 
expectations. Traders had looked for 
a relatively broad demand for salmon 
and other canned fish on the part of 
distributors stocking up for the Lenten 
season. Either distributor holdings here 
are larger than generally surmised, or 
distributors do not see the normal de- 
mand for salmon at current high prices. 
This is particularly surprising in view 
of official Washington warnings of short 
supplies and higher prices for meats dur- 
ing the spring months. 


TUNA—While offerings continue short, 
demand for tuna has eased, and it is 
expected that distributors will content 
themselves with fill-in purchases in the 
resale market until that source of sup- 
ply is dried up. 


SARDINES — With no offerings of 
Maine sardines reported, and California’s 
canning season closing on a disappoint- 
ing note, buyers are showing more inter- 
est in California herring, which is quoted 
at $11.25 per case for No. 1 ovals, in 
tomato sauce f.o.b. Southern California 
packing points. Export buyers, it is 
reported, are competing actively with 
the domestic trade for this item. 


CHICAGO MARKET 


Outlook Not Much Changed Since Conven- 
tion, Buying Still Conservative But Activity 
Greatly Improved—Peas Show Hopeful Signs 
—Corn Dull—Green Beans Moving Well— 
Growers At Odds On Price—Tomatoes Not 
Moving, Distributors Claim Price Too High 
—Corn Duel—Green Beans Moving Well— 
Southern Offerings Appear—Report Of Dam- 
age To Florida Beans—Kraut Firm—Citrus 
Market, Grapefruit Excepted, Shows Con- 
tinued Strength, Cold Damage Negligible— 
Little Change in Seafood. 


By “Midwest” 


Chicago, January 29, 1948 


THE OUTLOOK—Now that the At- 
lantic City Convention is over and all 
those concerned are back home, it seems 
as though the convention has not materi- 
ally changed the outlook of the canned 
food market during 1948. Nothing sen- 
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sational developed although as usual, it 
was a good opportunity for canners, 
brokers and buyers to sit down together 
and discuss their problems more _inti- 
mately than could be done otherwise. 

Since the convention however, Chicago 
buyers have snapped out of their leth- 
argy which has prevailed since early in 
December. Now that inventories and 
the convention are out of the way, they 
are showing considerable interest in fur- 
ther supplies which they will need to 
carry them through until new packs are 
available. Generally speaking, the trade 
feel they can proceed with confidence 
all along the line with the exception of 
a few excessively priced items and they 
are doing just that. While buying is still 
conservative and selective, nevertheless, 
business activity is greatly improved. 
While stocks for the most part are still 
on the heavy side, holes are beginning to 
appear here and there which accounts for 
the resumption of buying. 


PEAS—tThe movement of peas seems 
better than it has been and the trade 


‘have been buying odd lots of lower grades 


where canners have been willing to make 
slight concessions from regular list 
prices and there are hopeful signs that 
a good part of the huge carryover can 
be moved into consumption in an orderly 
fashion. At the convention canners 
wholeheartedly worked on the details of 
the planned advertising program to push 
canned peas and from all appearances 
this program should get under way be- 
fore too long. Wholesalers and chains 
both have agreed to cooperate to the 
fullest extent because they obviously are 
anxious also to see an improved move- 
ment to the consumer of canned peas. 

It seems obvious that too many peas 
have been packed for domestic consump- 
tion and the trade are hoping this year 
canners will far-sightedly reduce acre- 
age. It seems probable from here the 
natural course of events alone will help 
this reduction inasmuch as mid-western 
canners have determined to pay no more 
for acreage than last year whereas on 
the other hand, growers feel they should 
get more money. A stalemate of this 
kind indicates less acreage which will 
help to offset another large pack which 
could nullify any benefits derived from 
the advertising program being set up 
now. 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference. Dun & Bradstreet, Inc. 


THE CANNING TRADE 


TOMATOES — Unfortunately, toma. 
toes are not moving—this situation hay. 
ing resulted from present asking price 
which the trade feel are too high. Thi 
is a parallel situation to last year wher 
even though peeled tomatoes were very 
much on the short side, they did not move 
when prices moved upward. Apparently, 
the consumer will pay just so much fo 
tomatoes and then pass the item con. 
pletely when the retail price rises beyon( 
certain levels. At present, local canner 
are asking $1.50 for standards 2’s and 
$1.65 to $1.75 for 2’s extra standard 
Eastern sources are quoting $1.40 fo 
standard 2’s and southern canners hay 
merchandise available at $1.30 to $1.35 
While these prices may be justified by 
present canning costs, they nevertheless, 
bring retail prices to a level where toma. 
toes just will not move in any volume. 
Fortunately, however, stocks are not to 
heavy. 


CORN—The slow down in the move. 
ment in corn which began the later 
part of last year continues which may o1 
may not be attributed to a larger pack 
of lower grades than normal. Neverthe. 
less, interest which was red hot during 
and shortly after the packing season 
cooled off to a degree where at present 
buyers are content to go along on stock: 
already in their possession. Nothing 
is being offered here in the way of fancy 
corn, although extra standard whole 
kernel are currently being offered at 
$1.50 to $1.55. 


OTHER VEGETABLES—Green Beans 
are moving well and stocks are in good 
shape with buyers looking for further 
supplies. Texas canners are quoting 
standard 2’s at $1.00 to $1.05 with 10% 
at $5.00 to $5.25. Other southern offer- 
ings from Georgia and Florida quote 2’: 
extra standard 2-3-4 sieve at $1.47%, 
with 10’s at $6.75 and sales are reported 
at these figures. Reports from the south 
indicate considerable portion of the Flor: 
ida pack was severely damaged by the 
recent cold weather in that area. Kraut 
remains firm with canners holding avail: 
able supplies at $1.25 to $1.35 for fancy 
2%4’s. Supplies are only a fraction 
what they were last year at this time. 
Tomato Juice seems to be moving fairly 
well, although there is a good deal oi 
off-grade merchandise being offered a 
bargain prices which does not help the 
situation and has created considerable 
uncertainty. The heavy carryover i 
California on paste and puree has givel 
buyers little confidence in canners’ ability 
to maintain present asking prices. Cali: 
fornia canners are also concerned abou! 
the new pack of asparagus which wil 
be getting under way in the not too dis- 
tant future. Asparagus is a high price¢ 
item comparatively and with the cor 
sumer trend toward medium _priceé 
goods, no doubt, California processor: 
will proceed cautiously and conserva 
tively. 


CITRUS — With the exception o 
grapefruit juice, the citrus market show: 
continued strength, although recent dam: 
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CANNING TRADE 


age apparently was not very severe. 


Nevertheless, prices on orange and 
blended juice have continued to work 
their way upward and buying has in- 
creased substantially. While prices vary 
considerably with a few cheap sellers 
underquoting the market, the following 
prices will approximate the present mar- 
ket: 2’s fancy natural orange juice 874%c 
to 92%e, with sweetened to 90c to 95c; 
natural 46 oz. orange $1.95 to $2.10, with 
sweetened at $2.00 to $2.15. Natural 
blend is quoted at 75c to 80c for 2’s, with 
46 oz. at $1.75 to $1.82%. Grapefruit 
juice which has not shown the same 
strength is currently available at 65c 
to 67%4e for 2’s natural fancy and $1.50 
to $1.52% on 46 oz. Consumer prefer- 
ence has shown a decided trend toward 
the orange and blended juices to the dis- 
advantage of grapefruit juice, although 
if the price between the two continues 
to spread, the situation may adjust itself. 
No. 2 tins of fancy grapefruit sections 
are available at $1.30, with broken at 
$1.15. 


CANNED SEAFOODS—Little changes 
to report, primarily because so little is 
being offered at present on a strong 
market. Nevertheless, canned seafoods 
are classified by the trade generally as 
excessively priced and buyers show little 
willingness to invest any substantial 
sums of money in fish items even though 
they were available. At present, fancy 
halves white meat albacore tuna is quoted 
at $22.00 to $24.00 per case, with fancy 
light meat tuna at $17.25 and standard 
at $16.50. Even though the demand con- 
tinues good and prices may be justified 
by present costs, the trade feel these 
prices are too high and have little con- 
fidence in the future insofar as such 
prices are concerned. Shrimp is in about 
the same category and has been moving 
very slowly with buyers purchasing only 
limited quantities. Little or nothing is 
being offered in the way of salmon which 

just as well, as the average Chicago 
cy feels prices are out of reason and 
‘uy strictly hand to mouth only 
they need further supplies. Maine 
ers keyless sardines are quoted at 
0 and are not being received with 
ich enthusiasm at this level. Nor- 
sardines are on the wanted list 
ost every buyer, although little 
ing is coming through. The Cali- 
pack apparently is almost a com- 

ust. 


“TS FLORIDA ACCOUNT 


Dorn Co., well known New York 

okers, have been named _ sales 
entatives in that market for the 

citrus products and vegetables 
by the Mann Bros. Canning Co. 
eland, Fla. 


RECTS NATIONAL SALES 


\ter Packing Corp., canners of 

er, California, has appointed Ber- 

‘ ate Co., San Francisco, as exclu- 

i —— sales agents for the com- 
ine. 
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CALIFORNIA MARKET 


Unfavorable Weather Threatens Crops—Dry 
Bean Market Quiet—Spinach Acreage Below 
A Year Ago—Fruits Being Shipped In Quan- 
tities—Signing Tomato Acreage—Good Call 
For Apple Sauce—Olive Marketing Agree- 
ment Reached—Fish Selling At High Prices. 


By “Berkeley” 


Berkeley, Calif., January 30, 1948 


THE WEATHER—Dry weather con- 
tinues to prevail throughout California 
and this is causing much concern to 
farmers and processors of food products. 
In some parts of the State new records 
have been established for continuous 
rainless days in the winter season. In no 
district is rainfall up to normal, with 
the situation steadily deteriorating as 
one goes from the Oregon: line to the 
Mexican border. Reservoirs have fair 
quantities of water for irrigation but 
unless there is snowfall in the near fu- 
ture there will be little spring replenish- 
ment. Orchards in many places are 
bursting into bloom, weeks ahead of the 
normal period and fruit growers feel 
that damage from frost is almost a fore- 
gone conclusion. The outlook for even 


fair crops is not bright and this is re- 
flected in increased interest in unsold 
holdings of last season’s canned pack, 
especially of fruits. 


DRY BEANS—The California dry bean 
market is rather quiet, with most canners 
and dealers purchasing largely for im- 
mediate requirements only. In general, 
the distributing trade is maintaining 
stocks at unusually low levels because of 
high prices compared with other recent 
years. The drought in growing districts 
is increasing the holding tendency on the 
part of farmers, who foresee a decreased 
acreage this year. Early buying was 
quite heavy and distribution of Small 
Whites, Standard Limas, Blackeyes and 
Pinks during the first four months of the 
current crop year was above that of the 
previous year, but there has been a let- 
down during the past month. Small 
Whites, in which canners are especially 
interested, are held at $15.75 to $16.00 
per hundred pounds. Baby Limas are a 
little weaker and sales are reported at 
$10.50. Standard Limas are still up 
in the clouds at $25.00 and $26.00. 


SPINACH—The acreage growers are 
planning to devote to spinach for canning 
is rather below that of a year ago, being 
estimated by the Crop Reporting Service 
at 5,145 acres. However, this may be 


or jump. 


erating condition. 


BOX 124 


LA PORTE MAT & MFG. CO. 


FLEXIBLE STEEL CONVEYOR BELTING 


Whether used in freezing, canning or dehydrating . . . on sorting tables, in 
scalders, washers or cookers . . . for bulk or packaged goods . . . 
Flexible Steel Conveyor Belting gives efficient, worry-free service. Its non-cor- 
rosive metal is not affected by steam, water or extreme temperatures. Its 
strong, flexible construction will not stretch out of shape ... slip . . . weave 
It is easily and quickly cleaned and sterilized with steam or hot 
water, and no special dressings or belt lacers are needed to keep it in peak op- 


Porte 


Ask your Supplier Today. Available in any length and practically any width. 


LA PORTE, 


INDIANA 
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cut quite materially because of drought 
conditions. The pack of fall spinach was 
extremely small, coming from but 105 
acres, or less than seven per cent the 
acreage of the fall of 1946. The outlook 
is for a marked falling off in the pack 
for spring, since the acreage is smaller 
and growing prospects unfavorable. In 
fact, the output promises to be the small- 
est in years. Minimum quotations on 
fancy California spinach are No. 2. $1.20; 
No. 2%, $1.50; and No. 10, $4.75. Other 
quotations range up to 20 per cent 
higher. 


SHIPMENTS — Shipping instructions 
covering canned fruits are again being 
had by canners and this item is going 
forward in quantities. This suggests that 
inventories are commencing to get low. 
There is a steady call for some of the 
items in short supply, with emphasis on 
cherries and pears. Canned cherries are 
very scarce, but quite a volume of busi- 
ness has been booked of late in brined 
cherries at 30 cents and 32 cents a pound. 
Choice No. 2%s pears are likewise 
scarce with the few sales reported being 
at $3.50. Increased call is noted for the 
pie and water grades of apricots and 
peaches. 


TOMATOES — Tomato canners are 
more than mildly interested in the an- 
nouncement of a prominent operator to 
the effect the acreage is being signed 
up for 1948 on the basis or last year’s 
price, or $29.00 a ton. Tomato products 
is one item that is in quite heavy supply, 
with the movement none too brisk, so 
the high price to growers is causing some 
eyebrow lifting. Several sizeable lots 
of tomato puree have changed hands dur- 
ing the week, with some of these at $7.00 
for 106 count, or rather above recent 
offers. 


APPLE SAUCE—There has been quite 
a call of late for apple sauce of Califor- 
nia pack and canners are wishing their 
facilities had permitted the handling of 
a larger part of the very large crop. 
Quantities of Gravensteins, which make 
such a fine apple sauce, went to waste. 
The local product is selling at $1.25 for 
No. 2s. 


IMPORTS—Imports from Japan are 
including canned Mandarin oranges and 


in all types of 


Food Products 
* 


Arthur Harris (Honolulu) Ltd. |. 
1137 Fort St., Honolulu 
Cable: ARTHARRIS 


these are moving at $7.50 for the 11 oz. 
size. The market for items such as this 
is quite restricted. 


OLIVES—California olive growers and 
processors have unofficially approved a 
marketing agreement for the industry 
which includes grading standardization, 
market research and sales promotion. 
The reduction in prices made last fall has 
stimulated consumption to a noticeable 
degree. 


FISH—The canned fish market is firm, 
with a rather wider range of products 
than in recent years. Despite high 
prices on most items, consumption seems 
to be keeping pace with packs. Sales 
have been made here recently at these 
prices: Alaska crab, %s, $30.00 a case; 
Cuban lobster %s, $17.50 a case, f.o.b. 
Havana; Pacific Northwest minced razor 
clams, %s, $12.00; Japanese crab meat 
96 %s, $52.00; fancy white tuna, \%s, 
$22.00; same size grated, light and dark 
meat, $14.35; Pacific mackerel, No. 1 tall, 
$9.00; horse mackerel, No. 1 tall, $8.50; 
horse mackerel in tomato sauce, 1-lb 
oval, $12.00; yellowtail, %s, $12.50, and 
grated, $11.50; herring in tomato sauce, 
1-lb ovals, $10.00, and squid, No. 1 tall, 
$6.00. 


TEA GARDEN APPOINTMENTS 


C. W. Erickson, for 30 years with Tea 
Garden Products Company, San Fran- 
cisco, Calif., has been elected secretary, 
and Arthur M. McMains has been made 
comptroller. 


GULF STATES MARKET 


Cold Reduces Shrimp Production — Oyste 
Production Also Slowed For Same Reason— 
No Crabs Being Produced. 


By “Bayou” 


Mobile, Ala., January 28, 1948 


SHRIMP—Freezing weather continue; 
in this section and as a consequence 
production of shrimp last week was 
slightly more than one third of what it 
was the previous week, but the canneries 
last week received a little better than 
two thirds of the quantity of shrimp they 
received the previous week. 

Landings of shrimp in this section last 
week were as follows: 


Louisiana 1,173 barrels, including 335 
barrels for canning; Mississippi 315 bar- 
rels, including 62 barrels for canning; 
Alabama 4 barrels and Apalachicola, 
Fla., 47 barrels. 


Somewhat larger shrimp were pro- 
duced last week than the previous week. 

No freight car load shipment of fresh 
shrimp took place and only one car of 
frozen shrimp was shipped from Texas 
to Ohio. 


During the week total holdings of 
frozen shrimp decreased 183,580 pounds 
and were approximately 917,210 pounds 
less than four weeks ago. 


Total holdings were approximately 
2,437,740 pounds more than one year ago. 


The canneries in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. Food 
and Drug Administration reported that 
731 standard cases of shrimp were can- 
ned in the week ending January 11, 
1948, which brought the pack for the 
season to 147,900 standard cases as 
against 235,185 standard cases canned 
during the same period last season and 
118,650 standard cases the previous sea- 
son, 

Shrimp production in December 1947 
was 9,114 barrels less than in November 
1947 and there were 15,638 less barrels 
of shrimp produced in the year 1947 than 
in 1946, as 318,091 barrels shrimp were 


Always Dependable! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CoO. 


BOZEMAN, MONTANA 
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‘produced in 1946 and 302,453 barrels in 
1947, 

The canneries in Louisiana, Mississippi 
and Alabama received 17,645 barrels 
shrimp in November 1947 and 13,285 

barrels in December 1947, and these can- 

neries received 100,430 barrels shrimp 
in 1947 and 96,421 barrels in the year 
1946, 

Louisiana produced almost twice as 
many shrimp last year as Biloxi, Miss., 
Alabama, Apalachicola, Fla. and Texas 
put together, as out of the 302,453 bar- 
rels of shrimp produced by all the areas 
of this section, Louisiana produced 195,- 
4883 barrels, which invariably is the case 
each year. 


OYSTERS — Production of oysters 
dropped 2,864 barrels in this section last 
week over the previous week and the 
‘canneries received 1,105 less barrels of 
oysters last week than the previous week. 

Louisiana produced 6,413 barrels oys- 
ters last week, including 3,102 barrels for 
canning and Mississippi produced 6,255 
barrels, all for canning. 

A good part of last week we had freez- 
ing temperature of from 22 to 14 degrees 
above zero, which in regular cold climates 
may not be considered very cold and in- 
terfere with production, because they are 
prepared for it, yet in the deep South 
where we do not have very much of it 
and don’t last long, it does slow down 
production because we don’t have enough 
of this freezing weather to make exten- 
sive preparations to combat it; therefore 
we just stop when it gets too cold for 
our ordinary winter facilities. 

Oyster production in this section in 
1947 was greater than in 1946, as 520,- 

> barrels oysters were produced in 

17, whereas 391,878 barrels were pro- 
duced in 1946, 


HARD CRABS—The weather has been 
too cold for crabs lately in this section. 
production of crabs was reported 
week and Louisiana reported 24,880 

‘'s of crabs produced week before 


uction of hard crabs in November 
‘vas over twice that in December 
.5 323,110 pounds hard crabs were 
d in November 1947 and 157,820 
in December 1947. 
’ Was a drop in crab production 
‘ry over the previous year, as 
' pounds of hard crabs were 
‘| in 1947 and 11,993,500 pounds 
ar 1946, 
meat production was less last 
an the year before, as 673,169 
f fresh-cook crab meat and 133,- 
nds of processed crab meat were 
‘| in 1947 and 896,503 pounds 
cooked crab meat and 647,896 
of processed crab meat were pro- 
‘n the year 1946. 


PLAN BANQUET 


er New York Wholesale Grocers’ 
‘tion will hold its annual banquet 


— St. George in Brooklyn on 


CANNING TRADE 


VEGETABLE GROWERS TO MEET 


The 40th Annual Convention of the 
Vegetable Growers of America will be 
held at the Lord Baltimore Hotel, Balti- 
more, Maryland, August 8 to 12. A num- 
ber of features are planned for the con- 
vention which will include a trip to the 
Eastern Shore, including Ocean City, and 
culminating with a four hour boat ride 
across the Chesapeake Bay. 


Another trip will be made to USDA 
Experimental Farms at Beltsville and to 
the University of Maryland where a 
machinery exhibition will also be staged. 
Exhibitors wishing to demonstrate dur- 
ing this field day should contact Ridgely 
Todd of Sparrows Point, Maryland. 
Another exhibition of machinery and 


supplies will be staged in an area around 
the meeting room. 


Professor H. D. Brown of Ohio State 
University, Secretary of the Association, 
advises that many associations are co- 
operating with the Vegetable Growers to 
make this first meeting in Baltimore one 
long to be remembered. 


HEADS WHOLESALERS 


Arthur W. Lutz, president of Smart 
& Final Co., Ltd., Los Angeles wholesale 
grocers, has been elected president of the 
National-American Wholesale Grocers’ 
Association. He succeeds Francis L. 
Whitmarsh, president of Francis H. 
Leggett & Co., New York. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 
stored in your own ware- 


house or in 1 of our 5 metro- 
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CALENDAR OF EVENTS 


FEBRUARY 2-4, 1948—Pennsylvania 
Canners Fieldmen’s Refresher Course, 
Nittany Lion Inn, State College, Pa. 


FEBRUARY 2-138, 1948—Cost Ac- 
counting Course for Food Processing 
Plants, College of the Pacific, Stockton, 
Calif. 


FEBRUARY 2-14, 1948—27th Annual 
Canners & Frozen Food Packers School, 
Food Technology Department, Oregon 
State College, Corvalis, Ore. 


FEBRUARY 9-11, 1948— Food Pro- 
cessors Conference, University of Cali- 
fornia, Berkeley, Calif. 


FEBRUARY 10-11, 1948—23rd An- 
nual Canning Crops Conference, New 
York State Agricultural Experiment 
Station, Geneva, N. Y. 


FEBRUARY 11-13, 1948—40th An- 
nual Convention, Ozark Canners Associa- 
tion, Colonial Hotel, Springfield, Mo. 

FEBRUARY 12-13, 1948 — Annual 
Canners’ & Fieldmen’s Conference, Michi- 
gan State College, East Lansing, Mich. 

FEBRUARY 12-13, 1948—Northeast- 
ern States Weed Control Conference, 
Commodore, Hotel, New York, N. Y. 


FEBRUARY 16-17, 1948 — Annual 
Meeting, Tennessee-Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 20, 1948 — Sanitation 
Conference, Wisconsin Canners Associa- 
tion, Schroeder Hotel, Milwaukee, Wis. 


FEBRUARY 20-21, 1948 — Annual 
Meeting, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 


FEBRUARY 23-24, 1948 — Annual 
Meeting, Virginia Canners Association, 
Roanoke Hotel, Roanoke, Va. 


FEBRUARY 25-26, 1948—Ohio Can- 
ners School for Field Men and Growers, 
Deschler-Wallick Hotel, Columbus, Ohio. 


FEBRUARY 25-27, 1948 — Spring 
Meeting, Tri-State Packers Association 
and Canners Short Course, Lord Balti- 
more Hotel, Baltimore, Md. 


FEBRUARY 26-27, 1948 — Annual 
Meeting, Canners League of California, 
Fairmont Hotel, San Francisco, Calif. 


MARCH 15-18, 1948—Annual Conven- 
tion, Association of Frozen Food Pack- 
ers, Chicago, 


MARCH 15-27, 1948—Canners and 
Processors School, Ohio State Univer- 
sity, Columbus, Ohio. 


JUNE 6-10, 1948—8th Annual Confer- 
ence, Institute of Food Technologists, 
Benjamin Franklin Hotel, Philadelphia, 
Pennsylvania. 


AUGUST 8-12, 1948 —40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


OCTOBER 5-7, 1948—3rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, IIl. 


CANNED POULTRY 


The quantity of poultry canned or used 
in canning during December totaled 
9,323,000 Ibs. (dressed weight), compared 
with 8,905,000 lbs. in December last year 
and 7,960,000 lbs. in 1945, the Bureau 
of Agriculture Economics reported. The 
quantity canned during December con- 
sisted of 8,642,000 Ibs. of chicken and 
681,000 lbs. of turkey. The preliminary 
estimate of total poultry canned or used 
in 1947 was 85,978,000 lbs.—a decrease 
of 31% from 1946. 


VETERAN BROKER DIES 


John Witherspoon, founder of Wither. 
spoon-Simpson Company, Fort Smith, 
Arkansas food brokers, over 50 years 
ago, died on Friday, January 16. Twenty- 
five years ago E. O. Simpson became 
associated with the company then known 
as the John Witherspoon Company and 
five years later the name was changed to 
Witherspoon-Simpson Company. Mr. 
Witherspoon had not been active in the 
business for the past 20 years except in an 
advisory capacity. The business will be 
carried on by Mr. Simpson on the same 
basis as in the past. 


CONTINENTAL DIVIDEND 

Directors of Continental Can Company, 
Inc., have declared a first quarter interim 
dividend of 25 cents a share on the com. 
mon stock, payable March 15 to stock- 
holders of record February 25. 

A regular quarterly dividend on the 
$3.75 cumulative preferred stock of 93% 
cents a share, payable April 1 to stock. 
holders of record March 15 was also 
declared. 


CANNER NAMES BROKER 
Winter King Packing Co., Modesto, 
California, fruit canners has appointed 
Carver Brokerage Co. of Boston as the 
company’s brokers for the New England 
territory. 


VISITING EAST 
Milton Pearlstine, president of I. M. 
Pearlstine & Sons, prominent wholesale 
grocers of Charleston, S. C., was visiting 
eastern markets last week. 


NEW ACCOUNT TO PRICE 
Frank Price Co., Inc., has been ap- 
pointed exclusive brokers in New York 
for the Erie County Frosted Foods & 
Canning Corp. of Angola, N. Y. 


EDITORIALS 


And that’s a fact. 


NCA and CMSA have already 


(Continued from Page 5) 


tion. Ingenious Stewart Smith of Michalel Leonard 
drew attention by visibly demonstrating the effects of 
their new starter solution “Power Pak”. Corn seed, 
treated with “Power Pak”, planted just a few days 
prior to the convention, outgrew the untreated seed 
during the exhibition by some three inches. Floyd 
Winter of Associated Seed also had an added attrac- 
tion “The Asgrow Pea Analyzer’. The visiting canner 
could set this machine for any variety in which he was 
interested and see the peas under actual growing con- 
ditions, An actual sample of the seed appeared for his 
inspection, and other indicators showed the node count, 
variety, use, and plant type. 


Yes, it was a great show, but while busines was 
done, the show was not supported as it should have 
been. Many reasons were given for this: 1. Opened too 
soon—and that can hardly stand contradiction. 2. The 
entire convention covered too long a period, two weeks. 
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decided on a one week stand next year. Let’s hope the 
brokers get into line. 3. Atlantic City—Midwest and 
Western boys won’t come that far. We personally 
believe the return to one week will take care of that 
and let’s hope so, for it’s Altantic City officially next 
year. And where else would we go?—Lastly, and this 
is our personal opinion arrived at by summarizing 
comments made to us by individuals,—in general, ad- 
vance publicity, both by the Association and indivi- 
duals, failed miserably in informing canners of the 
details of the show. At first thought this would reflcct 
on the efficacy of trade publications, including cur 
own. Not so, just as in education, the basic tenet of 
advertising success is repetition. Children don’t learn 
the multiplication table by reciting it once, and people 
aren’t persuaded to drink Coca Cola by reading a single 
Ad once. Much had been read in trade papers about the 
coming event but the actual details—when, where, how 
much, who—received little repetition. CMSA and its 
individual members in general, rivaled the NCA Board 
in selling themselves short. 
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MORRAL CORN TTER 
CORRUGATED SOLID FIBRE Either Single or Double Cut U 
MORRAL COMBINATION 
nty. | CORN CUTTER 
ame 34 0 xX E For Whole Grain or 
Own Cream Style 
mr MORRAL DOUBLE CORN 
“My HUSKER 
With Steel Husking Rolls 
tte Phone: Curtis 0270 odjusted 
1 be machines manufactured 
am | THE EASTERN BOX COMPANY eee 


_ East Brooklyn P. O. BALTIMORE, MD. 


MORRAL BROTHERS, INC., Morral, Ohio 


To assist you— 


Prepare For Ha r vest Now ! Readers will find the Where to Buy 


Take no chances Section helpful in locating firms to 


vn : USE THE BEST | supply specific needs. 

the 

land J prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 
MURFREESBORO NORTH CAROLINA 


The Seventh Edition of 


Course in 
this 

work” 2, 

anning 

“repaid 
£10 A complete, practical and up-to-date canners’ text- 

ee book, answering any questions that may arise relative 

; tance to proper methods of canning. It covers every phase 

PPe~ of processing vegetables, fruits, fish, meats, soups, 


preserves, jellies, sauces, etc. 


“HE CANNING TRADE 


The Canned Foods Authority ; 
-ALTIMORE 2, 2908. GAY STREET MARYLAND Size 6x9, 360 pages, Beautifully Bound. 


Stamped in Gold. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FIRST CHECK WITH FIRST for good equipment. For im- 
mediate shipment. *Stainless Steel Kettles, Tanks and Vacuum 
Pans; *Fillers for every product; *Labelers for cans or bottles; 
*Packaging Equipment: Wrappers, Cartoners, Casers, Auto- 
matic Gluers-Sealers; *Washers, Rinsers, Cleaners; *Cutters, 
Slicers, Grinders. Send for the latest issue of “First Facts” 
just out, 1000 items listed for sale. First Machinery Corp., 
157 Hudson St., New York 18, N. Y. And nobody but nobody 
pays more for your surplus units. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, Ill. 


FOR SALE—Langsenkamp Stainless Steel Break Down 
Tank; 5—40” x 70” Retorts; 60 Steel Frame Platforms for Lift 
Trucks, size 48” x 36”; 4 Lift Trucks; 1 Standard Rod Washer; 
1 Boiler Stack with Hood; Pea Viners; Clipper Cleaners; Cup 
Conveyors; Ayars Pea Fillers; M & S Cooker Filler; 1 Steam 
Blancher; Corn Huskers; Corn Cutters; Bean Snippers; Bean 
Cutters. W. T. Howeth, 1831 N. Cameron St., Harrisburg, Pa. 


FOR SALE—2 Boutell Triple Apple Peelers and Corers, used 
one season. Reasonably priced for quick sale. Adv. 489, The 
Canning Trade. 


FOR SALE—Food Machinery Corporation’s Hand Pack 
Filler; automatic filling hopper and brass juice pump, for hand- 
ling 8, 16 and 32 oz. glass jars. Machinery in original crates. 
$1200.00 f.o.b. San Antonio. Mrs. Ragsdale’s Foods Co., 105 
San Pedro, San Antonio, Tex. 


FOR SALE—Small used canning equipment, general line such 
as Filling Machines, Pea Cleaners, Copper Kettles, 600 ft. 
Sprocket Chain, Track, Pulley and Hoist. Large and small ele- 
vators, buckets, etc. from feed store. Bargain. L. B. Talcott, 
Phoenix, N. Y. 
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BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW machinery and equipment such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
ete. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


PEA FILLER: Excellent condition $ 375.00 
TOMATO WASHER: A K. Robins, 200 gal., 30 wide x 96” long. Chain 

driven. 400.00 
GLASS JARS: 575,000, Anchor Hocking, capacity 16% oz. overfull nous 

machine cap 63 mm. opening, known as Economy jars. per gr. = 2.25 
DENSITY REGULATOR: Peas, Salwood Company, excellent condition 75.00 
VEGETABLE PEELER: Sterling, Model AIC, 3026 cap. 185.00 
RETORTS: NEW, Vertical, 42 x 72%, FMC, never used. 300.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill, - Sheldrake 3313 


SPECIALIST 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 


FOR SALE—Equipment. The following equipment is a par. 
tial listing only of some of the equipment we have in stock. Tell 
us what your requirements are. All equipment can be shipped 
immediately but is offered subject to prior sale: Jumbo Model 
E Crowner; Horix; Asco, Elgin, International Fillers, all makes, 
capacities, conditions; Kiefer and 20th Century Rinsers; 5 new 
stainless steel and 8 used copper steam jacketed Kettles, 50 to 
200 gallon capacity; 9 semi-automatic Labelers, from 20 to 4 
bpm, including Liquid, World, Ermold, Oslund; 8 automati: 
Labelers, capacities 40-120 bpm, including Liquid, World, O &J 
Duplex, Ermold, etc.; 8 Cypress Tanks, 1000-3000 gallon capa. 
city; miscellaneous Case Conveyor. Charles S. Jacobowitz Co, 
3080 Main St., Buffalo 14, N. Y. Phone: Amherst 2100. 


FOR SALE—8 Retorts 42”x72”, 8 eye bolts on cover, built 
for Taylor 2A Controls, new: 8 Taylor 2A Controls and Re. 
corders, new; 1 Nolan Berry Slicer, new; 2 - 1600 gal. Stainles: 
Steel Pulp Tanks with Kook More Koils and Stickler Steam 
Traps, new; 1 Karl Kiefer Bottle Washer, used; 2 Retorts 42”: 
72”, used. Minot Food Packers, Inc., Bridgeton, N. J. 


FOR SALE—3 Retorts 40x70; 18 four-tier Crates; 1 Steam 
Crane. All in good condition. Melrose Canning Co., Melrose, Md. 
Telephone: Hampstead, Maryland, 138-M. 

FOR SALE—Conveyors, including floor to floor conveyors, 
$684.00; Bag and Box Pilers, $708.00; Conveying Table, 20’ with 
16” belt, $750.00; 20 ton Truck Scales, $702.00; 15 ton Truck 
Seales, $578.00; Scales to 50 feet and 60 tons capacity; Waste 
Disposal and Dewatering Screens, $648.00; Bonded Stainless 
Steel Juice Processing Screens produce premium juices. Write 
for details, and list of satisfied users of Bonded juice processing, 
waste disposal, and pickle-relish screens. Bonded Scale Co., 1! 
Bellview, Columbus 7, Ohio. Phone: Garfield 5712; University 
2832, evenings. 


FOR SALE—28 ft. ’47 model Freuhauf Refrigerated Tandem 
Trailer. Perfect condition. Washington Parish Canning ©o, 
Franklinton, La. 


FOR SALE—4 brand new 1946 Model Sinclair Scott 3-section 
Hydro Geared Pea Graders with screens for Earlies or Sweets. 
Never been used. Direct motor driven by 2 horse power motors; 
located in Wisconsin. Real buy. Will sell any number to one 
party. Adv. 4816, The Canning Trade. 


FOR SALE—12 Tuc Huskers; 8 Tuc Cutters; 3 Ayars Pe 
Fillers; 2 Tuc-Robins Floatation Washers; 2 Tuc-Robins Si ker 
Cleaners. D. E. Winebrenner Co., Inc., Hanover, Pa. 


— 


FOR SALE—1 Gardener 8 x 6 belt driven Air Compressor; 
6 #5 Cream Style Corn Cutters; 1 D. C. Generator KW-5; 1- 
20 H.P. Vertical Steam Engine; 1—80 H.P. Vertical Steam 
Boiler with Stacks; 1 Nagle-Corliss steam driven Air Compres 
sor, air cylinder 10” x 10”; 320 lin. ft. #67-K-1 attachments; 
1 York Twin Cylinder, steam driven Ammonia Compress. 
S. E. W. Friel, Queenstown, Md. 
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FOR SALE — MACHINERY — Continued 


“OR SALE—Kyler Labeler; Kyler Boxer; Ayars Pea Filler; 
sted Pea Grader; Set of 20,000 lbs. Wagon Scales; seven 
-»-cket Tomato and Bean Filler; Corn Drags; #78 and #88 
a ( cain; Pea Viners; Cleaners; Onley Washers; Tuc Knife Sharp- 
‘ner; Steam Tomato Scalder; Copper Coils. If it is used ma- 


chinery you need, write: W. T. Howeth, 1831 N. Cameron St., 


‘Harrisburg, Pa. 


WANTED—MACHINERY 


_ WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Tuc Huskers, Tuc Cutters, Tuc Cleaning Equip- 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. 


- 


WANTED—One CRCO Green Bean Grader for #3, #4, 
others over tail end; one Urschel Bean Cutter Model 30-C; one 
CRCO Nubbin Grader; two Model “F” CRCO Green Bean Snip- 
pers; one Burt or Knapp Labeler. Must be in good condition. 
Whitten Bros. Canning Co., P. O. Box 652, Paris, Tex. 


MISCELLANEOUS 
THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
#il| makes. Instruments are reconditioned like new. Satisfaction 


guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
~~ .imited group now organizing to build new pineapple cannery 
4 uba. Experienced American management. Low taxes and 
ow ost labor. Write: American Pineapple Co., Apartado 32, 


Co. Matanzas, Cuba. 
3T SELL—6,000 cases 24/2%s Solid Hand Packed Toma- 
t °. S. Dept. Agriculture Extra Standard Quality grade. 
: asider any offer. Productos Vegetales, Navojoa, Senora, 
‘'ED—Buy, rent or lease Tomato Cannery, Midwest 
‘eferred. Adv. 4818, The Canning Trade. 
= 
HELP WANTED 


. &D—Nationally known carton and label manufacturer 
: aggressive District Representatives for Philadelphia, 
© and Pittsburgh sales territories. Knowledge of food 
lesirable. Salary, bonus and expenses. Excellent oppor- 

Bunil the right men. Adv. 4815, The Canning Trade. 
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WANTED—Warehouseman, with as much experience and 
education as possible, to take complete charge of our three ware- 
houses. He will report to Plant Superintendent and his responsi- 
bilities will be costs, accounts and handling of employees. Prefer 
a man under 40 years of age. Salary commensurate with ability. 
Adv. 4810, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Young man under 35, 2 years college, 
12 years experience can manufacturing, can filling and closing, 
cannery layout, machinery installation and maintenance, can- 
ning methods and procedures, desires permanent connection. 
Excellent references. Adv. 4812, The Canning Trade. 


POSITION WANTED—As Canning Factory Manager. Have 
earned an outstanding reputation for efficient factory operation 
and producer of canned foods of the highest quality for over 
thirty years. Started on the farm and have worked in all capaci- 
ties for long periods, including field work. Items canned include 
fruits, vegetables, preserves and condiments for outstanding 
ecanners. Through mechanical and engineering ability have been 
able to cut costs to a minimum. Am particularly interested 
where costs and quality are a problem. Adv. 4813, The Canning 
Trade. 


FOR SALE—FACTORIES 


FOR SALE—Canning Plant located in fertile Rio Grande Val- 
ley of Texas in best vegetable section. Plant equipped to pack 
tomatoes, tomato puree, spinach and partially equipped for beets, 
string beans and peppers. Approx. 20,000 sq. ft. floor space with 
plenty room for expansion. Excellent locality for black eyed 
peas. Good labor conditions, cheap fuel and water. Reasonable 
price asked. Adv. 4811, The Canning Trade. 


FOR SALE—Canning Plant in Southeastern Pennsylvania, 
well equipped for corn. Located in excellent territory for peas, 
beans or tomatoes, with plenty of room for expansion along 
railroad siding. Write: P. O. Box 176, Littlestown, Pa. 


FOR SALE OR RENT—New Cannery well located in South 
Georgia. Fully equipped for canning pimientos, peaches and 
greens. Year round crops available. Adv. 4819, The Canning 
Trade. 


FOR SALE OR LEASE—Tomato and asparagus Cannery in 
center of Tri-States truck farming area. Adv. 4820, The Can- 
ning Trade. 


FOR SALE—Sweet Corn Canning Plant in the heart of Iowa. 
Well equipped for canning cream style and whole kernel corn. 
Adv. 4817, The Canning Trade. 


WRITE OR 
WIRE FOR 
PRICES TO 


‘\\The Chas. C. Hart Seed 


WETHERSFIELD 9, CONN. 


i\ 


QUALITY SEEDS SINCE 1892 
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CANNING 
WORLD/ 


DURA: FILLER 


Su perb engineering skill is written into this sturdily- 
built... ne a steel...20 station liquid filler. With precision 
accuracy it is capable of filling from 275 to 350 cans a 
minute. Insuring ease of operation and unerring pertorm- 
ance, DURA-MIL is constructed to satisfy —at low cost 
—the highest quality requirements of the canning industry. 


¥CENTRAL MACHINE 


WORKS .INC. 
Designers and Manufacturers of Special Canning Equipment 
SEVENTH AND WOOD STREETS 
1897 PHILADELPHIA, PA. 1947 


ALUMINUM AND ENAMELED PANS 


14-Quart Tomato Peeling Pans 


Aluminum and Enameled Tomato Peeling Pails and 
Pans in stock for immediate delivery. A full line 
of cannery supplies. Order at once for prompt 
delivery. 


P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 


cans per minute. 


A. K. ROBINS & COMPARY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St, BALTIMORE 2, MD. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


FAIR PLAY 


Two motorists, having almost ruined their tempers 
—and their tires—in a vain attempt to find a hotel with 
a vacant bed, were at last forced to make the best of a 
small inn. Even then they had to share a bed, which 
was—and on this the landlord laid great stress—a 
feather-bed. 

They turned in, and one of the pair was soon fast 
asleep. The other was not. He could not manage to 
dodge the lumps, and heard hour after hour strike on 
the church clock until three. Then he violently shook 
his snoring friend. 

“What’s the matter?” growled the sleeper. “It can’t 
be time to get up yet!” 

“No, it isn’t,” retorted his friend, continuing to shake 
him, “but it’s my turn to sleep on the feather!” 


Lovesick sailor cabled his girl friend 2,000 miles 
away: “Having a wonderful wish—time you were 
here.” 


Instead of giving yourself a pat on the back, try giving your- 
self a good shove. 

A straight line may be the shortest distance between two 
points, but most people find it the hardest way. 


“T was sory for your wife in church this morning when she 
had a terrific attack of coughing and every one turned to look 
at her.” 

“You needn’t worry about that. She was wearing a new hat.” 


Employer (to newly-hired typist) “Now I hope you thoroughly 
understand the importance of punctuation?” 

Stenographer—“Oh, yes, indeed. I always get to work on 
time.” 

He—“We’re coming to a tunnel—are you afraid?” 

She—“Not if you take that cigar out of your mouth.” 


An officer in the South Pacific, who had been overseas four- 
teen months, received a letter from his wife recently telling 
about a prayer their little four-year old daughter made: 

“Dear Lord,” the child began, “please send me a little baby 
brother, so we will have something to surprise Daddy with when 
he gets home.” 

“Private,” ordered the officer, “you are to patrol this bridge 
which I believe is mined, and let me know when it blows vp.” 

“Yes, sir,” said the private. “But how shall I let you know?” 

“Here is a whistle,” the officer explained. “Blow it for 4 
signal.” 

“Yes, sir,” was the reply. “But when shall I blow it—gcing 
up or coming down?” 

A newspaper publisher offered a trip to Bermuda as a prize 
for the best answer to the question: “Why is a newspaper |ike 
a woman?” 

The prize went to a woman who wrote: “Because every 1al 
should get one of his own and not look at his neighbor’s.” 


THE CANNING TRADE 


February 2, 1948 


AND’ 


‘ El 
I 
= 
B 
C 
F 
ky 
: 
vier 
particulars C 
A 
A 
! — 
i 
; 
4 
ie 
5 


re 


ur- 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
‘hisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, Il. 
Ff. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
Carey Machinery & er Co., Balto. 2, Md. 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 

CAPPING MACHINES, Soldering. 

Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
fr. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chagman Company, Berlin, Wis. 
sholm-Ryaer Co., Niagara Falls, N. Y. 
1 Machinery Corporation, Hoopeston, 
Huntley Manufacturing Co., Brocton, N 
f Robins & Co., Baltimore, Md. 
lair-Scott Co., Baltimore, Md. 
ted Co., Westminster, Md. 
CLOCKS, Process Time. 
m-Ryder Co., Niagara Falls, N. Y. 
| Machinery Corporation, Hoopeston, Tl. 
AK. Robins & Co., Baltimore, Md. 


YORS AND CARRIERS. 
hapman Berlin, Wis. 
Vachine Works, Inc., Philadelphia, Pa. 
yder Co., Niagara Falls, N. Y. 
inery Corporation, Hoopeston, III. 
Hur anufacturing Co., Brocton, N. 
it & Mfg. Co., La Porte, Ind. 
as & Co., Baltimore, Md. 
tt Co., Baltimore, Md. 
Westminster, Md. 


‘OR BELTS, Cloth, Rubber, Wire. 


pman Company, Berlin, Wis. 
yder Co., Niagara Falls, N. Y. 
‘at & Mfg. Co., La Porte, Ind. 

is & Co., Baltimore, Md. 


ORS, Hydraulic. 

man Company, Berlin, Wis. 

yder Co., Niagara Falls, N. Y 
t Co., Columbus, Ohio 

inclair Co., Baltimore, Md. 


3, Continuous, Agitating. 
man Company, Berlin, Wis. 
‘der Co., Niagara Falls, N. Y. 
_nery Corporation, Hoopeston, Ill. 
pper & Brass Works, Hamilton, Ohio 
s & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, !Il. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Rohiris & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, a 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Comnany, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md.. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Com~any, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Ma. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 
Edward Renneburg & Son, Baltimore, Md. 
SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, a 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
ig ag! Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, ‘ 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 


MILK CANNING MACHINERY 


TOMATO CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. Y 
Scott Viner Co., Columbus, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Ma. 
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EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II!. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkam 'o., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, IIl. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in barra 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York Rity 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 
Phelps Can Co., Baltimore, Md. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, IIl. 
Lehmann Printing & Litho. Co., San Francisco 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Rossotti Litho. Co., North Bergen, N. J. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, 0 
LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Product Advancement Corp., Benton Harbor, Mich 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, ~~. & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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ALL-AMERICA 


Bronze Award Winner... 


Since 1876 Rogers has been 
breeding, developing and 
improving peas, beans and 
sweet corn. There have been 
many outstanding successes 
... One of which is Supergreen beans. 


Maturity 58 days. 17” upright vine, 
a fairly concentrated pod set. 
Pods—6-7”" long. Slim, smooth, dark 


green, straight, round and stringless. 


Is a high yielding, hardy variety and 
as compared to New Stringless and 3 
Tendergreen it has slightly longer and 4 
more slender pods. 


An excellent canning and garden 


variety. 


ROGERS BROS. SEED COMPANY 


308 West Washington Street, Chicago 6, Illinois ag 


Peas Beane Swucet Corn 
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